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Catharine J. MacKay, 1871-1921 
S TUDEN'l'S and faculty, standing together in rev-erent silence, paid tribute on Sept. 28 to the 
memory of Catharine MacKay, first dean of Home 
Economics at Iowa State Coll ege. In the quiet hush 
of the Catharine Mac-
Kay Auditorium, her 
portrait was unveiled 
and presented to the 
college by John Mac-
Kay, brother of the 
former dean, in the 
name of Miss Mac-
Kay 's brothers and 
sisters. The serene 
beauty of the portrait 
and of the flower and 
paln1-banked stage 
typified the life of 
this pioneer home 
economist whom Iow:1 
State College is so 
proud to honoT. 
Catharine MaciCly 
was born on Feb. 24, 
1 8 7 1, in Tiverto:1 
Province of Ontario. 
Canada. She came 
of parents of Scotch 
decent, from whom 
she gained many of 
her traits of industry 
and foresight. While 
Miss MacKay wa :; 
still young, her moth-
er dit>d and she vv'l ; 
furced to step into the 
duties of housekeeper 
and mother to a large 
family of brothers 
and sisters. She re-
ceived her home ec-
onomics training in 
the United States, at 
Drexel Institute, the 
Boston Cooking School and at Teachers' College, Co-
lumbia UniveTsity. 
Miss MacKay was associated with Iowa State Col-
lege from 1910 to the year of her death, 1921. At 
the beginning of her service here, the home economics 
department was a paTt of the Division of Agriculture 
and consisted of four instructors and 116 students. 
Little extension work was being done. In 1912 home 
economics was made a separate division, with Miss 
MacKay as acting dean. In 1913 she was made dean. 
At the time of her 
death there were 50 
instructors and 800 
students. The staff 
of the home econom-
ics e.,'\:tension service 
had been increased to 
7 state specialists and 
25 county home dem-
onstration agents. 
From 1916 to 1918 
Miss MacKay won 
national recognition 
as president of the 
American Home Ec-
onomics Association. 
During the WoTld 
War she worked in 
t h e United States 
Food Administration 
and was chairman of 
the women's commit-
tee of the Iowa State 
Council of Defense. 
In 1917 Drexel Insti-
tute conferred upon 
her the honorary de-
gree of master of sci-
ence. 
The interest and 
service which Catha-
rine MacKay offered 
so generously, and 
the graciousness of 
her own life and per-
sonality will always 
be a nrec;nn'> memory 
t o her friends and 
students at Iowa 
State College. 
To those who knew her, Miss MacKay stands out 
in memory for her wide vision, her breadth of hu-
man sympathy, her friendliness and for all those 
other qualities which make her what she so much 
valued-a homemaker in the highest sense of the 
word. 
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Spinach, Codliver Oil and Americanization 
HN URSE! Nmse! Come quick! 
Mister Flaherty has tluowed 
bilin' water on Mrs. Flaherty 
and she's near dead!" Our excited visitor 
at the Infant Welfare Station in one of 
Chicago's worst slum districts was an 
Irish woman. The nurse who is the head 
of the station and has charge of the 
babies registered in that dist1·ict and I, 
the nutritionist whose special interest is 
the pre-school child, questioned our vol-
uble guest. We discovered that Mister 
Flaherty was on one of his periodic 
sprees. His wife had not prepared the 
evening meal as rapidly as her lord de-
sired and he had thrown a kettle of boil-
ing potatoes at her, scalding her face, 
a1·ms and neck. As we had the Flahe1·ty 
ehildren under our care, we went to in-
vestigate the situation. We climbed three 
filthy flights of stairs expecting at any 
moment an angry reception from Mister 
Flalwrty. We rapped gingerly on a sag-
ging, paintless door that bore evidence 
of many a drunken combat. After a few 
minutes a child's voice said, "Who is iU" 
"It's the infant welfru·e nurse," I said, 
giving the answer which had been our 
entree into many interesting experiences. 
There was a brief struggle with the lock, 
and then the door opened upon a scene 
of utter dilapidation. The room was 
filthy and reeked of stale food odors and 
unclean humallity. 'l'he floor was un-
swept, the table piled high with dirty 
dishes. On a cot in one dark corner lay 
the object of our visit. She half raised 
herself and in a rolling Irish brogue re. 
cited her tale of woe. She and the chil-
dren had spent the night huddled on the 
steps where they had been driven by the 
irate husband. The mothe1·'s face was· 
swollen beyond recognition from the 
scalding water, and straggling strands 
of dark hair were matted into the flesh. 
Near her on the floor sat Mary, whose 
pallor and deep circled eyes told a story 
of under-nourishment, irregular hours 
and over stimulation. She was disinter-
estedly eating oatmeal gruel from a tin 
pail. Patrick and .T ohn stood wide-eyed 
and frightened in one corner, fearing the 
imminent return of their father. Nora 
By Mary H. Anderson 
held blue-eyed baby Kathleen and tried 
to soothe the fretful cries of the neg-
lected child. 
A copy of Mona Lisa hung upon the 
cracked wall, looking down with that 
world-famous, inscrutable smile upon this 
tragic little scene. We soon left that 
hopelses home, promising a doctor and 
what · help we could give, and continued 
on our morning calls. 
The "N uss" Makes a Visit 
The slums of Chicago hold the dregs 
of the nationalities. The better classes 
move on to more healthful districts as 
soon as possible. There crime, disease, 
high death rates of children, poverty and 
unhappiness flourish. Harvey W. Zor-
haugh, in his book, "The Gold Coast and 
the Slum," defines the slum as an area 
which has reached the limit of decay and 
is on the verge of reorganization as mis-
sions, settlements, play parks and busi-
ness come in. In this environment the 
Infant Welfare does its part to lower the 
incidenre of disease and . the too high 
death rate. 
It is fascinating to walk the crowded 
streets and hear only the excited, high-
pitched voices of the Italian, Greek or 
Sicilian, the lazy, drawling tones of the 
negro and the utterly unintelligible cries 
of banana peddler and vegetable dealer 
as they wheel their carts along. In the 
trash heap of the alley a little gamin 
plays with a tin pail and a stick, while 
a little girl bru·ely eight years of age 
carries a baby much too heavy for her. 
'l'hese children learn responsibility at an 
early age. When there are sixteen chil-
dren in a family, such as Mrs. Domino 
can boast, there is little chance of a child 
becoming pampered. 
As I threaded my way thru groups of 
colored and Italian children, past fresh 
fish stands and into the heru·t of my dis-
trict, a voice drew my attention. "Heah 
comes mah nuss! Rea comes mah nuss!" 
Sammy was an Infant Welfare child, who 
lived in a· dark basement of a rear house. 
As we walked down the dark alleyway, 
Sammy clung to my hand and hopped 
along, telling about the ball he had found 
in the alley. On the porch of the base. 
ment house sat Sammy's mother, braiding 
four-year-old Mandy's hair into innumer-
able wire-like pigtails. She ga'l'e me a 
broad smile as she greeted me with, 
"Morn in', Nuss, how's you-all~ Rest you' 
hat. Get away, Sammy, don' be pesterin' 
around dat Nuss." To the slum popula-
tion, anyone who is not a policeman, but 
who is in uniform, is a nurse. Mrs. 
Washington's easy manner and casual ac-
ceptance of life is a never ceasing won-
der. Her husband is dying of tubercu-
losis and she is keeping seven children 
and two adults well satisfied on seven dol-
lars a week which she receives from the 
charities. As I talked to her about Sam-
my's diet, his rest, and general well-be-
ing, she answered it all with, "Yes, Mam, 
dat chile sho' do eat eberything ah gives 
him." 
My next call took me into an Arabian 
home. My knock was answered by an 
old man, the grandfather, who beckoned 
me in. My imagination can vision him 
roaming the desert, shiek of his tribe. 
(continued on page 14) 
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Prepare to Dye! 
By Helen Penrose and Elizabeth Flynn 
ttl JUS'r haven't a thing to wear!" 
Modern Eve groans as she views 
the faded gowns of last season and 
sadly notes the thinness of her collegi-
ate purse. 
Nothing to wear . . . and yet . 
Had you noticed Mother Nature joy-
ously splashing color from her magic 
dye-pot and drenching the autumn days 
with yellow, red and bronze~ She is 
trying to give us a bright idea. Why 
shall we not also annex a dye-pot, and 
change the somber or anemic color of 
those passe dresses, cushions and drapes 
into attmctive hues which will brighten 
our rooms, wardrobes and dispositions~ 
'l'he "P's" and "Q's" of home dyeing 
are easily learned and the process need 
take little time or expense. The commer-
cial dyes on the market are put up in 
convenient form and are to be found in 
practicnlly every hue, shade and tint, 
while new combinations may be made by 
mixing colors. 
Avoid Sick Colors 
In selecting a new hue for a piece of 
material, consider the fabric's original 
color. Certain colors only, may be used 
in top-dyeing, since in the boiling pi·o-
cess the new and old dyes may mix, giv-
ing a wholly undesirable shade. Grayed 
shades and tints will be the outcome if 
a dye is applied over its complement or 
near complement, as in the case of red 
upon green or blue upon orange. 
When top dyeing one color over an-
other, it is not always easy to judge the 
strength of the original color. The dye 
should therefore be added gradually, un-
til the. desired shade is secured. It is im-
possible to dye a piece of material a 
lighter color, unless discharge dye is used 
first, but one may obtain a brighter or 
darker value of the same color in f abrics 
which may need to be freshened. 
One of the sad errors of the dye nov-
ice is that he centers all of his attention 
upon the color of the dye and none upon 
the fiber of the material to be dyed. The 
choice of the dye, the temperature and 
the method of ljandling are determined 
by whether the fiber is animal or vege-
table in nature. Wool and silk may be 
used with a cotton dye, but it is diffi-
cult to make cotton or any vegetable 
fiber take a dye made for animal :fibers. 
Some commercial dye companies offer 
one dye which can be used satisfactorily 
for all fibers, while others have different 
dyes for each different type of :fiber. If 
any vegetable :fibers are blended with 
the wool or silk, then an all -fabric dye 
must be used. However, if the cloth is 
unmixed, the fuller, richer colors are 
usually obtained by choosing a dye 
adapted only to that material. 
The equipment for dyeing is simple. 
A small tin or granite pan which holds 
over a quart of water may be used for 
dissolving the dye. A la1·ge vessel, such 
as the wash boiler or the baby's enamel 
bath, should be used to provide plenty 
of room for water and stirring. The 
vessel must not be of iron, aluminum or 
galvanized iron, as these metals may 
react with the dye and dull the color. 
Two smooth sticks are excellent for stir-
ring and lifting the material. 
Dyes should be dissolved according to 
the directions of the commercial dye 
used. It proves most convenient to dis-
solve an entire package of dye in a 
quart of water. The unused dye, which 
may then be kept bottled indefinitely, 
should, however, be boiled each time be-
fore using to make sure that all particles 
are completely dissolved. 
When dyeing one shade over another 
to make a special shade or tint, dye a 
sample first to test the color of your dye 
bath. The material to be dyed should be 
cleaned, all heavy pleats, padding and 
hems taken out, and the mate1·ial thoroly 
dampened before immersing in the dye 
bath. 
Pongee, tussah, rajah and Shauntung 
silks are made of raw fibers which have 
not been entirely degummed. This gum 
forms a resistance to animal :fiber dyes 
ani! necessitates the use of cotton dyes 
on these materials. The amount of the 
dye to the pound should be doubled and 
the fabric boiled for a longer pe1·iod of 
time. 
Unbleached muslin, which contains nat-
ural wax of the cotton :fiber and tiny 
motes not removed in the ginning pro-
cess, may be prepared for dyeing by 
cleansing thOToly and boiling for at 
least half an hour in clear water to which 
one-half ounce of washing soda for each 
pound of muslin has been added. 
This Ticklish Rayon 
Rayon or artificial silk is of vegetable 
origin and may be distinguished by the 
burning test. Viscose rayon burns in a 
flash like cotton, leaving little ash ; 
celanese curls back as it burns and 
forms a sticky ash which becomes very 
hard as it cools, and unweighted ~ilk 
forms a beady ash which may be crum-
bled between the fingers. Viscose rayon 
dyes readily with dyes for cotton, linen 
or mixed goods. Celanese rayon cannot 
be dyed except after special treatment. 
To prepare celanese for the dye bath, 
cleanse and immerse in a special bath 
composed of one part of silicate soda 
(waterglass) and two parts water. Steep 
the materials in this hath for one and a 
half hours, but do not boil. Rinse and 
proceed with the dyeing process. 
After the dyeing of any material is 
complete, rinse until the water is clear, 
then squeeze the material and shake it 
to prevent the streaking that is apt to 
occur if it is hung while wet. Roll the 
shaken material in muslin, keeping folds 
of the muslin between each fold of the 
goods, and leave until dry enough to 
press. Most dyed materials should be 
pressed while damp. 
After dyeing plush or velvet, shake 
out the moisture, but do not wring or 
squeeze the material. When nearly dry, 
draw the wrong side taut over the sur-
face of an upturned, moderately hot iron. 
Dame Fashion Piques the 
Economist 
Ross says that fashion is a series of re-
curring changes which nevertheless do not 
lead to progress. Economists deplore 
this vicious circle arrangement because 
of the great waste involved which is, of 
course, tremendous and is becoming more 
and more so with more rapidly shifting 
styles. Although fashion has no definite 
aim or goal, the changes nevertheless are 
of some value. This is measmed in terms 
of an individual's increased happiness or 
well being. If everyone purchased or 
consumed only essentials in the most lim-
ited quantities, the world would be a · 
dull place. 
Changes in fashion may be economical-
ly wasteful and thus to be deplored, but 
they make life more interesting to one 
who follows their trend. A study of style . 
sources renders present fashions all the 
more interesting, for in it we see both 
development and retrogression, and can 
trace specific styles through hundreds and 
even thousands of years of change. The 
a1-t of costume designing is a fascinating 
and versatile one. 
In spite of economists warning, fashion 
will doubtless continue its course of 
''rhythmic imitation and innovation''. 
This constant change is full of interest 
and excitement, and while it may be a 
shallow pleasure, it is nevertheless, a real 
one to many. The recent and widely her-
alded change is both in1portant and amus-
ing, for with change in dress, wom')n 
adopt different attitudes and almost new 
personalities. The influence of fashion 
changes on individuals would prove an 
intriguing study. 
- Madelyn Murray. 
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Gas and It's Family Tree 
T HE gas which we use in our kitch-ens today, has a long and honor-
able ancestr.y Women first be-
came housekeepers when :tire was tamed. 
They bec.ame responsible for its keepii1g 
and for the preparation of food for their 
hunter-husbands and their broods. It 
was the first development in the art of 
cookery. 
The stone fireplace which served lm-
manity for over a thousand years was 
followed by the coal and wood stoves, by 
the kerosene stove and by the gravity-
fed gasoline stove. This brought about 
a new era in cooking equipment and cook-
ing methods, which gave women the dom-
inating place in the kitchen. 
During this time gas was slowly grow-
ing in popularity. Altho it had been dis-
covered in 1609, for over 200 years no 
steps had been taken to make gas serve 
any practical pmpose. '"L'he Wild 
Spirit," as it was first called, was sm-
1·ounded by a veil of mystery and super-
stition. 
Murdock, an Englishman, is recognized 
as the father of the gas industry. It was 
thru an accident one day that he got 
the idea for the invention of a gas 
burner. In an attempt to stop the flow 
of gas from an open pipe, he clapped a 
thimble over it. The holes, which had 
been pierced in the thimble, brought the 
escaping gas into contact with moTe air 
By Thelma Carlson 
and naturally a better illumination was 
given. 
Winsor, a German, was the first to ad-
vocate the distribution of gas for light-
ing purposes from central sources. He 
obtained the first English patent for gas 
making and the first gas company came 
into being. 
Baltimore was the :first city in the 
United States to use gas. This was in 
the year 1816. Proposals to introduce 
gas lighting in New England cities 
urought storms of protests. 
Some of the arguments representing 
the !Jest and most serious thought of that 
time were printed in a New England 
paper as follows: 
1. A theological objection. Artificial 
illumination is an attempt to inter· 
fere with the divine plan of the world 
which had preordained that it should 
be dark during the night time. 
2. The medical objection. E manations 
of illuminating gas are injurious. 
Lighted streets will incline people to 
remain late out of doors, thus leading 
to increase of ailments by colds. 
3. Moral objection. The fear of dark-
ness will vanish, and drunkenness and 
depravity increase. 
4. Police objection. Horses will be 
frightened and thieves emboldened. 
5. Objections from the people. If streets 
are illuminated every night, such con-
stant illJ1mination will rob festive oc-
casions of their charm. 
Gas was first used for street lighting, 
then for lighting of public buildings and 
some wealthy homes. Gas for home light-
ing did not make any great progress un-
til between the years 1865 and 1875. 
Slow as it was in development, gas 
lighting was well advanced before people 
began to use gas for cooking and heat-
ing purposes. It was not until after 
1859 that gas was thus used in the United 
States, and then only stoves manu-
factured in England were used. The 
high price of gas retarded the growth of 
gas rooking appliances. 
About 1880, American manufacturers 
timidly began the manufactme of gas 
stoves. Crude as these were, the Ameri-
ean housewife welcomed them, for they 
brought about a new era which did away 
with carrying fuel, feeding the fire and 
hauling the ashes. 
Soon came improvements in the ap-
pearance and construction, but no ex-
treme changes were made until 1913, 
when an oven heat regulator was in-
vented. The :first regulator-equipped gas 
range was sold in 1915. 
The last 10 years have been years of 
refinement for gas stoves. Appearances 
have been improved and the modern touch 
added by the use of color. What, we 
wonder, will be the next step of the 
manufacturers toward making the home-
maker additionally "gas conscious~" 
Dance Your Way to Happiness 
W E all have it! The desire to pos-sess grace and poise, gracious 
mannerisms and a feeling of 
being at ease on all occasions is held by 
every woman. As college girls, we are 
the luckiest persons on earth. Co-ed days 
are bubbling with opportunities to satisfy 
desires. Let's wake up, find ourselves, 
"live"-and be happy! 
When we enter college we enter a new 
world, the world of "you have to do it 
yourself." In this new world there are 
chances on every corner to meet the 
"other self." We may learn to express 
our "new selves," develop our personali-
ties and be successes, or we may travel 
on with the mediocre mob to no definite 
destination. Before coming to college 
many girls have never had the time, 
chance or encouragement to satisfy their 
desire for self-expression. Perhaps until 
By Jerry Martin 
now they were the center of affairs with-
out exerting themselves. H ere, however, 
they must put their best selves forward 
if they would be recognized at all. 
To live happily with those around her 
a woman should be good company, a gra· 
cious guest and an entertaining hostess. 
Dancing is one means of developing 
these requirements. Chalif, the Russian 
master, says, "To dance is to live." Danc-
ing is more than doing steps, manipulat-
ing the arms and swaying t he body in 
rhythm to music. Dancing is a means of 
acquiring grace and poise and of finding 
a greater appreciation of music. It is 
the best way of satisfying that urge for 
self-expression. The dancing offered to 
the Iowa State girl is not a course of 
dances to be memorized. It is a course 
of music and feeling to be acquired and 
(continued on page 7) 
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Who's Boss, You or Your Kitchen? 
W OMEN may ask for ''just oil'' when they are driving, but at 
least they know that "elbow 
grease" is no longer the one and only 
lubricator used in the kitchen. All sorts 
of equipment are being made to save 
time, temper, and labor. No longer does 
housework require brawny hands and an 
aching back. Up-to-date equipment in our 
kitchens is showing us other possibilities. 
Kitchens are being mechanized, and the 
strong right arm is being replaced by the 
"mechanical arm." Small electric beat-
ers and mixers do the whipping, beating, 
and mixing. Larger machines perform 
slicing, grinding, freezing, fruit juice ex-
traction, and similar operations. 
Dishwashing, which used to be the bug-
bear of housework, is done today by the 
electric dishwashing machine which may 
be attached in one unit with the sink. The 
snap of a switch starts the machines, and 
in a few minutes out come clean, sparkl-
ing dishes. The result-greater orderli-
ness and no r eddened hands. 
Old woodm working-surfaces have been 
replaced by enaml'l. Because of the ac-
tion of acids on enamel, it has recently 
By Thelma Carlson 
been made stainless. Cutlery is being 
made of stainless steel, and all small uten-
sils and tools are taking on improved 
finish es and shapes which will allow them 
to be cleaned more conveniently. Th~ 
exit of the ice man has additionally sim-
plified the kitchen work. The constant 
low temperature of the automatic refrig-
erator keeps food in good condition, 
freezes the desserts, and makes possible 
the ice cubes. The delight of every 
housewife is the oven time-clock, which 
has made it possible for heat to be turned 
on and off at desired times. 
No more does the feather duster flop 
at house-cleaning time. Dust and dirt 
are whisked from the floors by the vac-
uum cleaners and from the hangings and 
upholstered furniture by smaller vacuums 
designed for such purposes. Even waxing 
and polishing of floors is no longer a 
chore. Floors are made beautiful and 
lus trous by heavy, weighted polishe1·s 
which often wax and polish all at one 
time, with no effort expended except that 
used in guiding the machines. Truly ''a 
child could operate it.'' 
Equipment is today king of the kitch-
en. If an article can save time or 
strength or make the "job" more self-
respecting, then the homemaker should 
not be without it. Intelligent super-
vision and organization of work is the 
key to future home-happiness; and brains 
-not elbow grease must henceforth rule 
the kitchen. 
Make the Most of Linoleum 
By Edna Rhoads, Applied Art Department 
T WO years ago our_ ice-box leaked. 
· No one suspected 1t, for the floor 
was covered with printed linoleum 
laid on, in the old fashioned way. Soon 
the water that had seaped under the lin-
oleum, soaked the floor until two of the 
narrow maple boards stood on edge. 
We were puzzled, ··but the solution of 
the problem has been worth all it cost. 
It has opened up a new line of interest 
in the possibilities in the use of lin-
oleum. 
Three points must be eonsidered: 
choice of quality and color, correet lay-
out, care and use. 
The second point, method of laying, 
will help to determine the quality to buy. 
Properly laid, a good pieee of inlaid l in-
oleum should give satisfactory service 
for 20 or more years with little or no 
possibility of water seeping under it to 
ruin either it or the floor. The work 
should be done, if possible, by one who 
makes this his business. He should re-
move the quarter rounds, spread linoleum 
cement evenly over the floor, add a layer 
of felt paper which must be rolled until 
it sticks smoothly, and then cover with 
a second layer of cement. Another layer 
of felt paper and cement may be applied 
or the linoleum may be laid in the cement 
on top of the one layer of felt paper. 
Wh en waterproof linoleum cement is 
used, no brass strips or any other finish 
is needed to protect the edges. The lin-
oleum may be pieced at any convenient 
place in the pattern and still be water-
proof. 
It is even better if the flooring (usually 
% inch thick) can be 1·emoved, as ours 
had to be. This way, the linoleum can 
actually be "laid" in the floor so that its 
surface is on a level with that of adjoin-
ing floors, instead of being a fraction 
of an inch higher as it would otherwise 
be. In building, one coul omit the three 
inch flooring and have a good quality of 
linoleum, properly laid, for the cost of 
a maple or an oak floor. The advantages 
for comfort and care need not be pointed 
out. 
Since the process requil·es labor and 
expense, inlaid linoleum rather than 
printed should be used for two reasons. 
Its color and design go through to the 
burlap back. It can have a new section 
set in where unusual or rough wear might 
spoil it in time. 
The color should be chosen with kitchen 
doors opened to show the eoloring in ad-
joining parts of the house. 
'fhe kitchen floor need not present a 
decided break in the color harmony of 
the other floors with their stained wood 
and soft-colored rugs. It may blend with 
these and at the same time give inspira-
tion for a color harmony that will make 
your kitchen pleasingly different. For 
example, our solution of the color prob-
lem 1·an like this. The brick and green-
blue touches in a taupe rug on the oak 
dining room floor led to the daring choice 
of a brick colored, tile patterned lin-
oleum with an occasional inconspicuous 
motif in blue, blue-green or tan. We 
tried out a sample by laying it on the 
Jloor at various places where it would 
(continued on page 16) 
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((All the World's a Stage • " • 
T HE art of painting the face in pri-
vate life has been in vogue from 
the eal'liest days of the world's his-
tory. To this day, scores of the races of 
mankind paint their bodies and faces. 
The gentle art of make-up was known in 
England as far back as the fourteenth 
century, long before there were any r egu-
lar stages or actors. 
Today, anyone of us at any tim<? may 
be called upon to direct some amateur 
thcrrtricaJ performance. A little knowl-
edge of the art of make-up will do much 
toward making this performance a suc-
cess. 
There is no doubt that at some time 
we have askei! o11rselves the ~ue1tinn, 
"Why is stare mnke p nc e ·sa y ' " L et 
us consider the a tor as he mnk s his en 
tran e on the stw:e. He is c nfronted 
by a battery of lights. " F loods'' in the 
wings, "spots" f rom the Tear and a glm·-
ing row of footlirhts are to be faced. 
All this tends to kill the natuTal color in 
the actoT's face and to destroy the nat-
ural shadows. At the same time unnat-
ural shadows appear. It is by means of 
make-up that color and shadows are put 
back and that the ac,tor's features are 
emphasized so that they may be seen 
from all parts of the theater. If an ac-
tor, professional or novice, does not look 
the part he is called upon to act, he can -
not play it adequately and with that 
sense of characterization that is so neces-
sary to deceive and at the same time to 
impress. 
The manner in which the stage make-
up affects the individual is surprising. 
By using high-lights and shadows, the 
chin can be made str onger, the face 
broadened or lengthened, the jaws 
squared, and the nose and even the eyes 
enlarged. 
Make-up should, however, be used only 
in sufficient quantities to counteract the 
effect of the lights. In chaTacter and 
,,,omedy make-ups, never overdo to the 
point of burlesque. This caution applies 
principally to reddened or putty noses, 
hlack eyes, blue chins, beards or mous-
taches. 
One essential in bringing about good 
results, is the lighting of the dressing 
room. Every dressing room should be 
equipped with lights corresponding to the 
general lighting scheme of the produc-
tion. Mnke-up is affected by the color-
ing of the lights used just as are cos-
tumes. 
'l'here can be no fixed rules for making-
up for the simple reason that no two 
faces a1·e shaped exactly alike, and t em-
perament has much to do with the paint-
ing and partrayal of chru:acters. 
By Mary Louise Murray 
The following list of materiaJs should 
be included in the make-up kit: 
Theatrical cold cream-The fine toilet 
variety will not remove the make-up eas-
ily. Cream containing lemon, if persist-
ently used, will encourage wrinkles. Men 
may substitute cocoa butter or vaseline, 
but women will find that these will cause 
hair to grow on the face. 
Paint rags-These may be of cheese 
cloth, soft linen or tissue. 
Grease paint-By the intToduction of 
grease paints into the aTt of making-up 
tl1e process has been very much simplified 
and rendered twice as effective and nat-
ural. These paints impart a clearer and 
more life-like appearan e to the skin. 
Being of a ' rc[:sy nGt , c, they are, t1 n 
\" t c-:: cn t , iupe ,vi , s tJ pe spirati n. 
!'he ' csh t:nts a:,e numbered from No. 1 
t > J\ o. 10 and are used in giv:ng the 
''ariot:s <.omplexions required. 
No. 1 makes an excellent foundation 
for high lighting. No. 2 is the best juve-
nile foundation for a woman playing in 
Tomato Juice Peps Up Omelets 
Light, fluffy omelets are great attrac-
tions on any bill of fare, whether it be 
at home or abroad. Here is just a hint 
to those who operate their own kitchens. 
One tablespoon of water added to each 
egg white, after the egg is slightly foamy 
from beating, increases the volume and 
tends to make the omelet more moist and 
tender. 
An even more desirable result is ob-
tained when tomato juice is used in-
stead of water. The acid of the tomato 
causes the egg white to foam more eas-
ily and thus produces greater volume. 
The acid aJso tends to make the egg more 
tender. Lemon juice may be substit uted 
if the tomato flavor is distasteful to any-
one of the family. Since there is mo1·e 
acid in the lemon than in the tomato, 
it is necessary to use less than a table-
spoon of lemon juice per egg. 
Better Beating Makes Bigger Cakes 
Do you beat your cakes at the proper 
time1 According to Dr. Belle Lowe, 
J<~oods and Nutrition Department, the 
greatest amount of beating should be 
applied during the process of creaming 
the butter a11d sugar or the butter, eggs 
and sugar. In creaming these ingredi-
ents a sum of 700 moderately timed 
strokes produces a very desirable product, 
other factors being equal. After the ad-
dition of the flour, milk and leavening 
agent, the amount of mixing depends up-
on the type of leavening used. Cakes 
using either tartrate or phosphate bak-
white, lemon yellow, "straw" or pale 
amber light. If the skin is very white, a 
little of No. 3 may be added. 'fhe paint 
ehosen by brunettes should be creamy 
rather than pink. No. 4 is the juve-
nile foundation for men. Chrome, blue-
black, red and white are auxiliary colors 
to be used in conjunction with the above. 
Lining sitcks-Medium blue, dark 
brown, medium gray, lake and black are 
needed. 
Rouge-A pot of medium wet rough 
(also called lip rouge). 
Face powders-No. 2 face powder for 
blondes. No. 4 face powder for brunettes. 
A j uvenile powder for men. Always 
have the powde1· lightm· than the founda-
. " nhoooo ter make-up so that the 
• " l1 U ~_J ki,jc<l. 
-""' add u ~lick of dark olive and a 
~ti, k of brown corresponding to "Negro" 
and black mascara for both men and wo-
men, and you will have a complete theat-
rical kit, the magic and possibilit ies of 
which ru·e infinite. 
ing powders lose volume rapidly after 
being mixed with 100 or more strokes. 
Mixed baking powder, however, shows 
little change in volume as the mixing in-
creases. 
In every case of simple cake mixture, 
the greater amount of mixing should be 
used in the creaming process, while from 
50 to 100 strokes only, varying with the 
baking powder, should be used in com-
bining the final batter. 
From Gunny-Bag to Airplanes 
Jute, the fiber which has been confined 
so long to gunny-bag stock, twine and 
low grade carpets, is advancing to a 
higher rank in the textile world. 
By new processes of dyeing, the natur-
aJly lustrous fibers of jute may be used 
in the manufacture of upholstery and 
trimmings for furniture and automobiles. 
Jute, in its natural state, is silver gray, 
but takes dye like any other vegetable 
fiber, so that it can be mixed with mo-
hair for plushes, or with some of the 
artificial textiles, such as rayon, for the, 
manufacture of novelty fabrics. 
At present, experiments are being 
made to determine the practicability of 
jute fibers mixed with fibers of common 
nettle for aircraft wing fabrics. 
Stained glass windows make the light, 
Like songs of beauty from the sun. 
Lifd could shine through us like that, 
You and me and every one. 
There are so many kinds of me, 
Who can know what I shall be f 
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Club Work Is Glorifymg the Iowa Farm Gtr/ 
Isn't It Wonderful? 
I was talking with a 4-H girl the other 
day and she was telling me about her 
home club. 
"My mother just wrote me," she said, 
"th:...t a certain gil'l in our club has been 
elected president. I was surprised. When 
this girl joined the club, she was so shy 
and bashful that she couldn't even get 
up in meeting and make a motion. Now 
she is president. 
"There is another girl in our club-
she was terribly bashful, too. Now she 
is county president, and she is in every-
thing in high school that there is to be 
in. And it's club work that has done it." 
S!1e was right. 4-H clubs do develop 
confidence, poise and leadership in their 
girls. To me that is one of their great-
est rontributions. 
I have seen dozens of examples of girls 
whom 4-H clubs have helped to develop. 
I know one girl who had never had a 
high school education. She had had 
little opportunity to mingle with other 
girls, and she was shy about appearing 
befor-e people. She was industrious, tho, 
and eager to learn, and after a year or 
two in club work and a few months at 
Ames on a Homemaker's Course (awarded 
for her club record) there developed a 
girl who could scarcely be recognized 
as the same one who had started in club 
work a few years before. Now she is 
a lovely mistress of a new home-going 
about her work with poise, confidence in 
her ability and leadership in her com-
munity. 
Club work has done it. It is doing the 
same thing over and over again every day 
in every township, county and state where 
4-H clubs exist.-H. M. 
Clara Austen 
T~a Opens 4-H Season 
The annual "Hello Tea," to which all 
4-H girls on the campus are cordially 
invited, will open the social season for 
the Campus 4-H Club. The tea will be 
held some time during October and will 
be featured by the introduction of mem-
bers of its own "Hall of Fame" who )lave 
been outstanding club workers in their 
own counties. A roll call of the counties 
represented will be taken and committees 
appointed for the new year. 
Danish Girls Study 4-H Work 
Here is another feather in the cap of 
the Iowa 4-H girl! When the country 
of Denmark decided to present to its 
rural boys and girls a program of 4-II 
club work, it studied the different organ-
izations in the United States-and de-
termined to pattern its organization after 
that of Iowa. Follownig this decision, 
Miss Ulla Christensen, a Danish club 
pioneer, came to Iowa five years ago and 
visited clubs thruout the state in order 
to get "pointers" for the new venture in 
Denmark. 
The organization work among Danish 
boys and girls is still going on, accor<l-
ing to Miss Haren Harrekilde, instructor 
in home economics in Copenhagen, Den-
mark, who is on the campus this fall, 
studying Iowa 4-H club work. 
Miss Hal'l·ekilde spent a week in Dallas 
County working with the Home Demon-
stration Agent, visiting clubs and talk-
ing with Farm Bureau women and club 
girls. She recently visited the National 
Dairy Cattle Congress at Waterloo, and 
there attended her first club banquet. 
Iowa Clubs Honored 
This is the second year that Iowa has 
been privileged to send a girl and boy to 
the National Leadership School at 
Springfield, Mass. Martha Ann Isaacs, 
.Tones County club girl, was chosen this 
year to represent the 4-H girls of Iowa. 
The Leadership School, which lasts for 
two weeks, was founded five years ago, 
but only representatives from the New 
l~ngland states attended. From year to 
year other states were asked to send 
delegates, and in 1929 both Iowa and 
Minnesota were privileged to take pru:t 
in the school. 
Melton Attends Conference 
When the American Country Life As-
sociation held its annual conference at 
"Madison, Wis., Oct. 7 to 9, the 4-H girls 
of Iowa were represented by Helen Mel-
ton, Cherokee County, former president 
of the Campus 4-H Club. 
Helen, a junior at Iowa State College 
last year, is now teaching school, but 
was relieved that she might a ttend the 
conference. Helen is president of the 
Student Section of the Country Life As-
sociation, of which fact Iowa is very 
proud. The student plans for the confer-
ence were outlined by Helen in the last 
issue of Rural America, the monthly pub-
lication of the association. 
"'l'he 4-H Club is an organization of 
service; it learns not for itself, but to 
teach what it knows to others." 
Developing the You-ness of You 
I KNOW a secret about your room-mate. Deep within her she is sure 
that she could be an ideal person-
that there is within her hidden power 
and loveliness and beauty that no one 
has looked quite far enough to find. She 
is sure that if these could be released 
she would be her "giant self." Some-
times during midquarters or at home she 
believes her environment is against her, 
By Grace Hoover, Y. M. C. A. Secretary 
but in honest moments she knows it is 
something else and asks secretly, "How 
can I get out of the noisy siekroom of 
myself~" 
J ealousies, self-pity, irritation, a sense 
of inferiority do make a sickroom of 
self, hut all these ills are better under-
stood when we recognize the demands 
we make on life. There are certain things 
in life we demand. When these do not 
come to our satisfaction we substitute 
something that will bring a near result. 
We need to discover also that each of us 
does the hest she knows how up to date 
in fulfilling these demands. If Mary 
always gets what she wants by "losing 
her temper," that way works, therefore 
she should not be blamed for her tech-
nique. It is the best way she knows at 
(continued on page 16) 
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The Treasure Chest purely by accident. J ames K. Martin, who was born and raised in northern Ire-
land, was bound out when a lad to the 
owner of a linen mill in Cork, Ireland. 
In those days most of the cloth woven 
on looms was of plain design; conse-
quently he was soon advanced to the 
point where he was allowed to thread the 
looni. One day, either in a spirit of mis-
chief or through carelessness, he got the 
needles mixed, and when he started to 
weave, the result was different from any-
thing anyone had ever seen before. 
By Dorothy Clements 
ARE you interested in the pattern of your silverware~ Such a bald 
question may lift a score of femi-
nine voices into an afternoon of argu-
ment and confidential confessions. Every 
;-oung bride-elect thrills at the thought 
of choosing her own silverware. Have 
you ever stopped to think of all the queer 
ancestors our spoons and knives must 
have had before they reached the ele-
gance of modern plate~ 
There are fashions in silverware, just 
as there are fashions in hats, figures and 
fabrics. Long ago, before the days of 
Emily Post, eating with one's fingers was 
highly approved. He who could eat most 
expertly in this manner was the leader 
of fashion. Pointed sticks next came 
into use, but lost prominence when pol-
ished bones were adopted. 
Certain shells were more fashionable 
than others when spoons had their inno-
vation. In pre-Tudor times, the wealthy 
carried folding, diamond-pointed spoons 
on their travels. Guests even took their 
own folding spoons with them when in-
vited to a feast. 
We of this generation have accepted 
certain articles of silverware as definite 
necessities, and are quite in favor of us-
ing a number of others besides, to facili-
tate matters of eating. 
A "set" of silver 30 years ago could 
be packed in an <>uting flannel holder 
and tucked away in the sideboard drawer. 
Today wedding silver may include several 
sets, in different patterns and makes, 
any one of which refuses to be packed 
away in anything other than its own 
chest. 
If silver is to be very correct there 
will be a luncheon size knife and fork, 
a larger knife and fork used only for din-
ner, soup spoons, cereal spoons, which 
are taking the place of the former des-
sert size, teaspoons, very small after din-
ner coffee spoons, individual butter 
spreaders, salad forks, salad knives, cock. 
tail forks, parfait spoons, iced-tea spoons, 
piekle and pie forks and sugar tongs. 
What an array of plate for one small 
bride! 
Stainless steel blades for knives have 
become increasingly popular in the last 
10 years. Within the last three years 
has eome a blade which is all white 
metal, guaranteed neither to stain nor 
to wear out. The very newest in knives 
is the pattern which has a longer 
handle than is usually found on a table 
knife, but a much shorter blade. The 
blade is sharp and pointed, 1·esembling a 
paring knife. Instead of one's finger 
coming in contact with the knife blade, 
in this new knife the forefinger rests on 
the handle. Recently a fork with a 
longer handle has been designed to ac-
company the knife. 
Silverware again deviates from the 
normal by coming onto the market clad 
in a coat of gold plate. This silverware 
is plated three times, as usual, but the 
last coat, instead of being of silver, is 
of gold. 
To have a truly noble service of plate, 
keep adding to it. At every birthday or 
Christmas season get a new piece of fine 
workmanship and put it among your 
treasures. Nothing can so cheapen your 
home as crude, "faddy" plate; nothing 
so enhance its appeal as the simple ele-
gance of beautiful silver. 
An Accident Made Huck Toweling 
A person often wonders, when using 
different kinds of fabrics, just how any-
one happened to think of weaving them 
just the way they are woven. 
Some, no doubt, were worked out after 
long, tedious days and years of research, 
but there is one which was discovered 
Of comse, it wasn't long until the 
foreman of the mill discovered what was 
going on, and he was shrewd enough to 
realize that the cloth had sales possi-
bilities, so by changing the needles just 
a trifle, t he first huck-a-back toweling 
was woven. Since then the name has 
been abbreviated to huck toweling, an 
item fonnd in practically every home in 
the world. 
Editor's Note: It is of interest t hat 
Anafred Stephenson, H . Ec. Soph., is 
the great-granddaughter of James K. 
Martin, inventor of huck toweling. 
Dance Your Way t o Happiness 
(Continued from page 3) 
expressed in such a mannei· as to brighten 
the individual pers<>nality of each girl. 
Dancing is a means of overcoming that 
haunting feeling of self-consciousness 
which cramps so many girls' lives. 
But too often the girl who most desires 
and needs this new freedom from herself, 
shuns the studio because she feels that 
she is not talented in dancing. It is 
with this girl that Terpsichore, the myth-
ical goddess of dancing, would most Jove 
to play. We can all appreciate beauti-
ful music without necessarily having the 
talent to· compose. So can we all leam 
the j oy of dancing without being master 
of the art. 
Music, painting and poetry seem closer 
to us, when we enter into or behold the 
harmony of perfect rhythm. Let us make 
life a joyful experience of finding our 
"other selves." Let us dance our way to 
happiness. 
t······------------------~ 
Shoe Repairing 
Material and Service 
L ow P rices 
Shoes Dyed and Shined 
]. M. BI SIG RE P AIR SHOP 
2508 Lincoln Way 
------------------~---
~----------------------------------------------------1 
l__~:;;::::::e EXPERT WATCH, CLOCK & JEWELRY REP AIRING Oldest Established Jewelry Store in Campustown Phone 251 Two Watchmakers 
ALL WORK GUAHANTEED 
·-----------~ 
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Iowa State College 
Mary Goodykoontz, Secretary 
University of Iowa 
OFFICERS OF THE ASSOCIATION 
.Josephine McMullen Bierbaum 
Membership 
State Board of Vocational Education 
Des Moines 
Association 
Lulu Tregoning, Treasurer 
Iowa State College 
Marcia E. Turner, News Gatherer 
Iowa State College 
!.,!;;;===============Conducted by MARCIA E. TURNER ===============~ 
Annual Meeting 
Another big meeting in the offing I 
With our own Home Economics Associa-
tion we will wine and dine and then be 
fed intellectually. No one with even a 
wee bit of home economics training will 
think of being absent. 
Your presence and my presence at this 
meeting will mean that we are proud of 
our profession and we are wanting to re-
ceive help from others who have been 
more successful, perhaps, than we. 
Every state-wide meeting helps us to 
revive our belief in our home economics 
job. It gives us strength to fight on in 
the cause of this, a relatively new pro-
fession. 
We all feel that we just must have 
something "home economicsy" to brh1g 
hack to our work, even though, perhaps, 
our new job allows us only one short 
hour of home economics teaching per 
day, with the rest taken up with algebra 
nnd physics. We must know the devel-
opments of our first love-home eco-
nomics! 
Miss Frances Znill, of the University 
of Iowa, is working out a most inspiring 
program. There will be many surprises. 
All of the past presidents are going 
to be given special invitations to attend 
the luncheon. Th ey may have a word 
for us about "way back when" and "the 
good old days." 
A representative group of men edu-
cators are to be especially invited, too. 
They must be educated as to what it's all 
about-this borne economics business! 
One thousand home economics teachers 
in Iowa ! How I wish 999 would join 
the State Association this year. I'll al-
low one to fall by the wayside, if need 
he. Send your membm·ship of $2.00 to 
Mrs. Josephine McMullen Bierbaum, 
Cherokee, Iowa . If yon wish th e Iowa 
Homemaker, the official magazine of the 
organization, the dues are $2.75. 
The proposition of affiliation with the 
State Teachers' Association will be pre-
sented to the group at this meeting. This 
is a ve1-y vital step in our history. Shall 
we, or shall we not, affiliate1 
A splendid meeting in November! Be 
present! 
Josephine Arnquist Bakke, 
State President, 
Iowa Home Economics Association. 
The excesses of youth are drafts upon 
old age, payable with interest about 
thirty years after date.-Colton. 
Mary Farris 
New State Supervisor of H omemaking 
E ducation 
Wit,h the news of Josephine McMul-
len's resignation, came the announcement 
of the appointment of Mary Farris as 
our new State Supervisor. Miss Farris 
Mary l<'anis 
is a "native daughter," tho she has 
not been known long to Iowa home eco-
nomics teachers. She is a graduate of 
Drake University and has done graduate 
work in Colorado Agricultural College 
and at Iowa State College. Her teach-
ing experience includes high school home 
economics in Iowa and Montana, and 
teacher tmining in Colorado Agricultural 
College. Last fall she came to Iowa State 
College as an instructor and supervisor 
of student teaching in the Home Econom-
ics Education Department. Her home is 
in Des Moines. 
Try Non-Rub Labels 
Canned fruit may be marked by using 
.a wax crayon while the jars are hot. It 
will not rub off when cold, and is easily 
washed off in hot water, whel1 desired. 
It is this sweet home feeling, this 
settled repose of affection in the domestic 
scene, that is, after all, the -pa,rent of 
the steadiest virtues and purest enjoy-
ments. 
-Washington Irving 
Looking Backward 
From its birth in 1908 to the -pres-
ent, much has happened in the State 
Home Economics Association. Mary 
L. Townsend, of Cedar Falls, later a 
president of the association, started the 
ball rolling in 1908 by calling a meet-
ing of interested home economics people 
in the Des Moines Y. W. C. A. The 
goal set by the 25 women present at that 
meeting was, "Every Home Economics 
'l'eacher a Member." That goal has not 
yet been reached, but the number has 
grown from 25 to 225. There is still 
hope. 
Leaders in all lines of home economics 
have from the start been active in the 
association, with presidents from state 
schools and high schools especially in-
crested. Among the latter are Mrs. 
Helen Wagner of Des Moines, Mary F. 
Haight, then of Cedar Rapids, and Miss 
Lillian Orr of Sioux City. 
'l'he old question, "What do I get out 
of it f" is seldom heard. In this day of 
success tluu organized effort, no home 
economics teacher can fail to appreciate 
the importance of such an association, 
or to accept her part of the responsibil-
ity in maintaining it. 
P auline Drollinger 
Treasurer of the State Association 
Pauline Drollinger, assistant professor 
of home economics education at Iowa 
State College and treasurer of the State 
Association, has resigned her position in 
order to become state supervisor of home-
making education in Wyoming. Miss 
Drollinger 1·eceived both her bachelor's 
and master's deg1·ees in home economics 
from Iowa State College. She has taught 
in Iowa high schools, at Purdue Uni-
versity in the Home Economics Educa-
t ion Department, and for the past few 
years has been a member of the home 
economics education staff at Iowa State 
College. 
Miss Lulu Tregoning, club work agent 
in the home economics extension service, 
has been appointed treasurer to fill the 
unexpired term. 
Excitement is not enjoyment; in calm-
ness lies true pleasure. The most pre-
cious wines are sipped, not bolted at a 
swallow.-Victor Hugo. 
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Open Season for Colds-Have One ~ .......... ---------~ ' ' 
' CHARLES G. RAY I 
By Anafred Stephenson 
0 CTOBER first initiated the open season for colds, so you may 
catch them any time now. There 
will be five open days on pheas-
ants this fall; the duck season will last 
until January 1, but the cold season will 
probably last all thru the winter until 
late in the spring. Some individuals 
with poaching instincts even catch them 
right in mid-summer, but it isn't sup-
posed to be done, and the guilty ones 
usually suffer quite a severe penalty. 
A number of folks succeed in catch-
ing such good colds in the early fall that 
by nursing them thriftily they are able 
to retain them all thru the season. The 
great rank and file, however, seem to 
think it more sporting to catch one, keep 
it a while, discard it, and catch another. 
Just as some people have always been 
opposed to killing the beautiful golden 
pheasants and the swift winged teal, so 
there have always been (and doub tless 
always will be) people who are against 
catching colds. Our grandparents often. 
times went to great lengths to avoid 
catching colds. It was quite common 
to clothe the entire body in red wool 
flannel, although it has never developed 
clearly just how the color could frighten 
the cold away. The wool next to the 
skin, however, was really a very prac-
ticable idea. The constant irritation had 
a tendency to keep one in motion in a 
vain effort to reach all of the itching 
places at once. This constant exercise 
was really a good thing. Physical exer-
rise is one of the most valuable methods 
in vogue to avoid catching colds. It in-
duces perspiration, which is fine for the 
breathing apparatus of the skin. 
Just as stoking the furnace with good 
fuel keeps the cold from your domicile, 
so good, wholesome food is a great help 
in keeping colds from your body. It is 
essential, nevertheless, in both cases to 
regularly eliminate the residue. Water 
is also a great enemy of colds. When 
you awaken in the morning and find that 
a cold is attempting to flirt with you, 
drink a quart of water before breakfast 
and almost invariably the cold will be-
come discouraged. A cold shower fol-
lowed by a vigorous rub down will a lso 
have a tendency to make you immune. 
Wouldn't it be great if Iowa State 
could originate the idea of a coughless 
campust We probably couldn't rate 
more than C the first season, but by per-
sistent following of a few simple rules 
familiar to most everyone, there is little 
doubt but that we could eventually put 
the sneezes and the sniffles almost com-
pletely into the Limbo. 
HEALTH 
Clear eyes that dance with inward light; 
Clear shining skin, so firmly white. 
Muscles that tingle for the road 
Or lightly lift a gallant load. 
Serenity of steady nerves, 
Bright beauty's soft alluring curves. 
Alert response to sight and sound 
And fragrance of the year's glad round. 
Ah, what is fame and what is wealth, 
Matched with the rich renown of health f 
-Amos R. Wells 
The under side of every cloud 
Is bright and shining, 
And so I turn my clouds about 
And always wear them inside out, 
To show the lining. 
Children have more need of models 
than of critics. 
JEWELER 
319 Main Street Ames, Iowa 
' ~--------------····-······ 
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~ ~ I ,. 
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I ,. 
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The Child Who Will Not Eat 
By Lorraine Sandstrom, Child Development Department 
SOME of the hardest and yet most common questions which mothers 
ask all over the world are those con-
nected with a child's eating habits. Why 
does my child refuse to eat f How can 
1 make him eat what is good for him f 
How soon would he starve if I did not 
force him to eat f These questions are 
constantly arising in the homemaker's 
world. 
The child in question is nearly alwa.ys 
thin and overactive. He sometimes looks 
sick and will not gain in weight. He is 
what we often call "nervous." His cheeks 
are sallow a.nd colorless. He is easily 
fatigued, but finds it diffie.ult to rest. 
He comes reluctantly to the table. In 
general, he rl'fuses to eat the food which 
is set before him. 
Eating habits are a matter of train-
ing. These habits begin when the child's 
life begins. Wby, then, shouldn't train-
ing begin there~ Instinct makes the 
child hungry, but only training can give 
hi-m the right kind of appetite. Taking 
for granted that he is free from any real 
idiosyncracies and glandular disturb-
ances, there is nothing left in the way 
of physiological preparedness, but whole-
some living. This means that he must 
have active exercise with sufficient rest 
between times. Perhaps he should take 
a nap or rest in the morning as well as 
as in the afternoon. Perhaps he should 
be in school for only a half-day session. 
He may need ten minutes of quiet rest 
before he goes to his meal. By all means 
he should have regularity of bed-time 
hours. Going to bed should be preceded 
by quiet and restful play, so that there 
is no stimulation after the evening meal. 
Sometimes children become tired while 
sitting nt the table. There is one little 
two-year-old boy who begins eating en-
thusiastieally as soon as he is seated. 
After ten minutes, and before he is half 
thru, he will start dropping his silver-
ware, wiggling in his chair, and will seem 
disinterested in any food, no matter if 
it he his favorite kind. 
In this case, it is wise to help him by 
feeding him a few spoonfuls, and not ex-
pecting hini to do all of it by himself. 
"Spooning up my soup," as one little 
boy said, can beeome very tiresome. Here 
the adult can help and be justified in 
THE TALK OF AMES 
I F you have your dinner parties 
and formals at the Sheldon-
1\'Iunn Hotel, they will be a success. 
Hotel Sheldon-Munn 
doing so. It is well to manage, however, 
that the child takes the last spoonful him-
self, since he then feels that the finishing-
up job was his own. 
Some children are not given enough 
sunshil1e thruout the winter months. Even 
sunlight in summer is often poorly util-
ized. If all mothers knew how important 
is sunlight in encouraging hunger, more 
little bodies would be copper-colored by 
the time winter comes around again. 
The food, itself, must be dietetically 
rorrect. 'l'he amount must be sufficient 
to build the body and to repair t issues. 
The proportion of fat, carbohydrates and 
proteins must be balanced. Water, min-
erals and vitamins play an important 
part, too. The methods of preparation, 
attractiveness of serving, variation and 
color must also be considered. This does 
not mean, however, that food has t o be 
dressed up, or camouflaged in any way. 
Sin1plicity in serving, with as much of 
the real flavor left in it as possible, is 
more advisable than the method so often 
used of doctoring the food to suit some-
one's particular fancy. Children do not 
like games, either. Playing games at the 
table may seem interesting at first, but 
jt is soon learned that these are only 
schemes to entice eating of objectionable 
food. When the child has t o g o thru 
dramatizations to the point of turning 
himself into a papa bear in order to eat 
ti1e porridge, the porridge might just as 
well be fed to the real bear, as far as 
training for good food habits is con-
cerned. 
Children are · great imitators. If father 
will not eat liver or carrots and an-
nounces the f act in the child's presence, 
what can one expect but t hat the child 
will refuse that food, also ~ 
Some parents delight in t alking about 
their food dislikes, a bout the children's 
dislikes, and about other dislikes at the 
t able. What could be worse than to have 
any meal companion constantly t alking 
(continued on page 14) 
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BE A "LIFER"! 
Today, all over the world, Iowa State students and 
alumni are wearing "Lifer" buttons. Are you? The 
dream hall which they conceived in 1917 to memorial-
ize the 119 who died in service and the thousands 
who offered their lives, has been built by hard work 
and hard-earned dollars. The work is not over , nor 
the dollars all in. Are we doing our bit~ 
This month students will come to us with an offer 
of membership in the greatest honorary on the cam-
pus. They are not soliciting. They are selling life 
memberships in the greatest thing in the life of Iowa 
State College today. Not one cent of our pledge money 
will go into operating expenses of the Union. It will 
help build two entire new ·wings, add a women 's par-
lor, reading and lounge rooms, furnish and equip a 
library on the ground floor, and build a Little Theater. 
It will help install sound-picture equipment, install 
a fine pipe organ in the building, place art glass win-
dows in Gold Sta1· Hall, equip the building with 
passenger elevators and finish the small chapel under 
the entrance to Gold Star Hall. Is it not worth a little 
sacrifice, a little extra work to know that we have 
helped to make these things possible for future stu-
dents, just as the building that we now enjoy was 
built for us by the thousands who never have had the 
joy of its use~ 
Let us give no one the chance to say that an Iowa 
State student hasn't the nerve, the confidence in him-
self to pledge to send back from his job 10 dollars a 
year to build such a memorial to his college. 
There should be a "Lifer" button on the front of 
every student on the campus before the quarter is 
over. Iowa State, let's show our alumni that we can 
finish what they have begun! 
A BAD NAME? LIVE IT DOWN 
Iowa State College doesn 't know the meaning of 
school spirit! When this accusation was r ecently 
thrown at our heads we rose to yelp our objections, 
only to suddenly discover that our arguments were 
rather shaky at the knees, and that our claims to 
school spirit ended in self-excuses. 
But now-behold! On Oct. :n, low a State promises 
to come out of the ranks of the pepless with an ex-
plosion such as has never before burst on her campus. 
Homecoming is the dynamite and the Homecoming 
Barbecue-Pep F'est is the match which will touch off 
the conflagration. 
Now picture this-four thousand revelers gustily 
eating barbecued steak, madly cracking whips about 
a huge pep bonfire, and later staging a glorious 
.. Scotch" hop at the Union. Could there be a better 
preparation for a winning Homecoming game ~ 
With every student and faculty member of Iowa 
State College on hand for a rousing good time; with 
the whole-hearted support of townspeople, and with 
the cooperation of an enthusiastic alumni body, 
Homecoming at Iowa State should this year be a 
reunion of forces and a new strengthening of bonds 
between the sons and daughters of I. S. C. 
AN INSULT TO A CARILLON 
A union bricklayer re<;)eives a wage of $1.00 an 
hour. The "salary" of the carillonneur of the 
$41,000.00 Stanton Carillon of Iowa State College 
approximates one-third of that wage- about 35 cents 
per hour. 
Iowa State Colleg·e is today demonstrating a lack 
of foresight which is strangely out of keepirig with 
its usual intelligent, far-seerng policy. It is in posses-
sion of the finest carillon west of the Mississippi 
River- the second finest in location in the world. Yet 
it is demanding that its operation be maintained on 
a student labor basis with a salary budget so restricted 
that proper time for practice, transposition of ,music 
and arrangement of programs, except at the student 
bell master's own expense and time, is practically 
prohibited. 
'fhe ideal, and the ultimate goal of the college 
should be to do away entirely with student operation 
of the carillon, putting in its stead operation by a 
trained expert, who could devote his talent and time 
to the management of the carillon and the develop-
ment of it to its fullest capacity-a thing which few 
students can attain within the length of the average 
college course. 
This dream may not immediately be r ealized. In 
the meantime, the excellence and tremendous possi-
bilities of the carillon demand adequate remuneration 
and encouragement for the student bell masters, that 
Iowa State College may come to enjoy to the fullest 
extent the gift of the Stanton Carillon. 
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Alumnae News ·· 
Grace Bird, '30, has been appointed as 
research assistant in the Institute of 
Character Research of the University of 
Iowa. She began work Oct. 1. 
Joyce Broome, '28, was married Dec. 9, 
1929, to William Con Newson. Mr. and 
Mrs. Newson are living on a plantation 
at Fayetteville, Tenn. 
Louise Brown, '27, has accepted a po-
sition with the Jersey Central Power and 
Light Company at Morristown, N. J. 
This position was formerly held by Edith 
Hutchinson Marshall, '27, who has moved 
with her husband to Cleveland. Miss 
Brown will have charge of demonstra· 
tion of electrical equipment for the com· 
pany and will conduct cooking schools. 
Take Airplane Honeymoon 
Mary Alice Minor, '26, who sinre her 
graduation has been head of the Home 
Economics Department of Central High 
School, San Juan, Poto Rico, was mar· 
ried in July to Alfred F. Fisher, of 
Clarksville, Iowa. Mr. and Mrs. Fisher, 
who traveled by airplane on their wed· 
ding journey, visited St. Thomas, Bar· 
badoes, Trinidad and British and Dutch 
Guiana. They plan to make their home 
at Santurce, Porto Rico. 
Bernice Grigg, '28, has accepted a po-
sition as home demonstration agent at 
Eldora. Miss Grigg has been teaching 
in the high school at Bagley. 
Mae Anderson, '30, has been appointed 
home demonstration agent at Waterloo. 
Pauline Smeltzer, '29, was married 
Sept. 20, to F. K. Muceus, in Minne-
apolis. Mr. and Mrs. Muceus are now 
at home at 139 Sheldon, Ames. They ex-
pect to remain until Mr. Muceus finishes 
his work at Iowa State. Mrs. Muceus 
is assisting in the Foods and Nutrition 
Department and doing graduate study. 
E leanor Mears, '26, is also employed 
by the Jersey Central Power and Light 
Company at Morristown. 
Helen Fisk, '29, is teaching at Mar-
engo, Ill. She has classes in clothing, 
biology and history. 
Bess Swartz, B. S. '18, M. S. '28, has 
accepted . a position in the Foods De. 
partment at Missouri University. She 
will work toward a doctor's degree. Miss 
Swartz has been head of the Home Eco-
nomics Department at P enn College, 
Fairfield, Iowa, for three years. 
Ivy Bur-right, '28, who has been em-
ployed as dietitian at Wauseon, Ohio, is 
now at her home at Guthrie, Okla. She 
expects to remain there until the open-
ing of school for the second semester at 
the University of Oklahoma, where she 
p lans to do graduate study. 
LITTLE HOUSES 
r.J 
Don't you love the little houses 
When you're going home at night' 
Or you're leaving in the morning 
When the sun is shining brighti 
Here a skate and there a scooter, 
And the baby's rubber ball 
Out all night beneath the starshine. 
Joy and blessings on them all! 
Little houses quaint or common, 
Gay beneath the summer sun; 
With their flowers, cushions, awnings, 
Sheltering treasures, every one. 
Waiting for some loved one's coming, 
With their windows all alight 
Are the happy little houses 
When you're going home at night. 
- Adeline Austin Amos 
Blanche Burright, M. S. '29, has been 
given a fellowship at the University of 
Michi?an, Ann Arbor, in pharmacology. 
Miss Burright taught last year in the 
Colorado Medical School at Denver. She 
had classes in physiology and pharma-
cology. 
Helen Kallenberg, '28, left Oct. 1 to 
enter the extension service in Minnesota. 
Miss Kallenberg was previously at the 
University of West Virginia, where she 
supervised home management and taught 
some freshman classes. 
H elen Hager, '29, was married this 
summer to Howard Gisst, a student at 
Iowa State College. Mrs. Gisst since 
her graduation has completed her train-
ing at the Presbyterian Hospital in Chi-
cago. Mr. and Mrs. Gisst are making 
their home at 2327 Knapp street, Ames. 
In Prevention of Cruelty to 
Children 
Margaret McDonald, '30, is employed 
by the Bureau for the Prevention of 
Cruelty to Children at Rochester, N. Y. 
Miss McDonald, who is in the home find-
ing department, spends four days each 
week visiting possible homes for the 
children, and one day doing office work. 
This work is sponsored by the county or-
ganization there. She writes that she 
finds her work very pleasant and inter. 
esting. 
Bernice Niel, M. S. '28, has been 
granted a fellowship in research at the 
University of Iowa. She will work to· 
ward her doctor's degree in the Depai·t-
ment of Child Welfare. Miss Niel has 
been at Rhode Island State College do-
ing research work. 
Frances E. Jones, '28, has been ap-
pointed head teacher of tlte nursery 
school at Vassar. Miss Jones attended 
Merrill-Palmer school in Detroit duTing 
her senior year. She received an M. S. 
degree in 1929 from the University of 
Minnesota. Last year she established 
the nursery school at the North Dakota 
Agricultural College, and was appointed 
its head. 
THE IOWA HOMEMAKER 
The Little Elves in Fondant 
By Thelma Carlson 
" L ITTLE strokes fell great oaks," 
but little strokes do not always 
make good fondant. It takes pa-
tience and much thought to overcome the 
bad influences working against the good 
during the process of fondant making. 
Much cunning is needed to keep these 
naughty little elves, Big-CrysWs, Crum-
bliness ::t.n d Stickiness, from jumping 
into the pan and spoiling the product. 
Proportion, a good elf, is two cups of 
sugar to one cup of water. The water 
should be heated so it will dissolve the 
sugar easily. Put the lid on immediately 
and heat for five minutes. Dm·ing this 
time a heated argument between the 
different clans of elves takes place in-
siile the kettle. The steam caused from 
this washes the sugar crystals down from 
the sides of the pan in five minutes. 
After this, it is best to uncover the 
kettle and let the fighting elves hurl each 
other from the pan. The elf, Stickiness, 
will have been thrown out by the time 
the sugar mixture reaehes 113 or 115 de-
grees C. The presence of the good elf, 
'remperature, can be determined by the 
thermometer, or by a sample of candy 
forming a ha1·d ball when it is dropped 
into cold water. If it is cooked above 
this temperature the fondant will have 
too little water and Crumbliness will be 
the victor. 
Now the main elves left with which to 
match one's wits are the Big-Crystal 
elves. The first method of attack is to 
let the fondant cool down to room tem-
perature and beat vigorously, so that the 
elf, Agitation, may do its best work. One 
must not stop beating for the least little 
time, for when the crystals start to form, 
they form quickly. If not stirred con-
tinually the crystals become la.rge, and 
not small and fine as one would like 
them. During this beating, air is 
whipped in and makes the fondant white, 
and it becomes less and less transparent. 
Beat until it is a white, fine, crystalline 
mass. 
Often the salts of hard water have a 
bad influence and the fondant is a dirty 
grey color. A good fairy that will help 
is Cream of Tartar. This not only gives 
it a snowy. white appearance, but is one 
of the enemies of Big-Crystals. If you 
Since the day 
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want this good fairy to do some more 
work, let the candy stand for 12 to 24 
hours and it will bring about "ripening." 
The candy becomes more moist, more 
plastic and kneads much more easily 
than when it was first made. 
Nibbling a delicious piece will readily 
prove that the good fairies Proportion, 
Temperature, Agitation and Cream of 
Tartar have completely overcome the bad 
elves, Big-Crystals, Crumbliness and 
Stickiness. 
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Waiters, Not Dishes, Get the Breaks 
In the line of institutional improve-
ments, how is this 1 The waiter who 
with his tray on his shoulder and hi~ 
heart in his mouth, used to stave his way 
back and forth thru the swinging doors 
of the service pantry, no longer per-
forms his little two-step when the door 
opens in his face. Let us present the 
automatic door opener! As the waiter 
approaches the door he interrupts a small 
beam of light, which gets instant results 
from the door. There follows an immedi. 
ate "open sesame," the entrance of the 
waiter and the silent closing of the oblig-
ing door. 
Spinach and Americanization 
(continued from page 1) 
His eyes are dark and piercing, his beard 
is long and g1·ey and his caniage erect. 
Soon the mother, late from Bagdad, came 
into the room. She had just come in 
from shopping and still wore a shawl over 
her head. Catherine, the three-year-old 
child, peeked at me from under the table. 
She is beautiful, with serious black eyes 
and heavy, dark; curly hair. She is a 
very stmdy child despite her very poor 
diet and large amounts of coffee. I tried 
to talk to Mrs. Awakian, but she under-
stood no English. By using hands, feet, 
a note book, pencil and calendar I man-
a ged to convey the idea that I would like 
I BUCK'S FLORAL SHOPPE -1 I Buy Hotel Sheldon-Munn Phone 406-J Say it with ours I 
Flo·wers f or Every Occasion I 
Artistic Designing 
... _______ ___.. 
to have her bring Catherine into confer-
ence. I left with little talk on diet, but 
with a great amount of bowing, shrug-
ging of shoulders and gesturing of hands. 
It was nearly eleven-thirty and Confer-
ence Day in the afternoon. Conference 
Day is a big event to Infant Welfare 
mothers and children. They come once a 
month to the Welfare station. The chil-
dren are weighed, measured and exam-
ined by a physician. It is a social center 
where Greek, Italian, Irish, English, 
Scotch, Assyrian, R ussian, Mexican and 
N egros meet with a common interest, 
th eir children. It is interesting to see 
little mahogany tinted Narcissa and sal-
low, ear-ringed Antoinette Sansome play 
happily together with a doll. It is, if 
you please, a melting pot where much 
may be done in Americanization while 
cod liver oil and spinach are being em-
phasized. 
The Child Who Will Not Eat 
(continued from page 10) 
about this and that which disagrees with 
him ~ If we cannot have cheerfulness 
and geniality at the table, we cannot 
expect anything but poor food habits to 
develop. 
Some parents coax and beg the child 
to eat. They make him feel that he must 
eat the spinach beeause he is Daddy's 
big boy, or because the canary in the 
r ----· · · --------------1 
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cage will sing a little louder. This kind 
of fussing discourages the interest in 
th e food. Perhaps it would be well to 
respect a child's opinions by letting him 
have at least one food he does not have 
to eat. Often his interest is centered on 
playing for adult attention. He enjoys 
seeing his parents irritated at his dawd-
ling, and wonied because he scares them 
into thinking he will starve. As a mat-
ter of fact, he will not starve if the situ-
n.tion is handled conectly. Allow him 
three regular meals with one light lunch 
of orange juice or tomato juice, or even 
a piece of apple in the morning, and a 
glass of milk in the middle of the after-
noon, with absolutely no other between-
meal offerings. He may not need the 
lunches. Psychologists say that it is 
quite safe to believe that no child who 
is mentally sound could ever hold out 
until starvation, if good food is placed 
in front of him. The portions served 
must be small at first, with an increase 
as his interest grows. One may often 
successfully serve the objectionable food 
first, promising the rest of the meal when 
this is finished. 
Anothe1· method which often proves 
successful is that of holding back the 
dessert, and using it as a reward after 
t he main dinner is all gone. It may also 
help to give half of the milk with the 
main dinner and the rest with the des-
sert. This is a good policy, because the 
child will not have a chance to fill up 
on milk before the other food is taken. 
It also gives him the satisfaction of an-
other chance to pour from his pitcher. 
\Vater can be eliminated from the meals 
entirely. It is the one thing which 
should come between meals. If a child 
fills up on water at a meal, where will 
he put milk and solid food 1 
If children are worried, excited or ex-
tremely disappointed, they will not eat. 
In this case do not expect them to, be-
cause their bodies are not in a condition 
to digest food, anyway. 
Children can be shown how to have a 
general interest in food by their own 
help in the preparation of it. In this 
case mother must take time to allow for 
pleasant associations in the kitchen or 
garden. If May or Bobbie themselves 
scrape the carrots, shell the peas or but-
ter the sandwiches, they are going to en-
joy these foods more when they see them 
again on the table. One four-year-old 
girl who had learned to enjoy her food 
thru assistance in the preparation, was 
also concerned with the eating habits of 
the other members at the table. Often 
when she ate her dinner she would re-
late her experinces in the kitchen as she 
prepared the foods served, telling often 
how hard it was to fix this kind of vege-
table or how long it took to spread all 
those sandwiches. This attitude was good 
for the rest of the children, too. They 
were proud that someone in their own 
little world knew something about food 
and its preparation. 
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Madame Browses in Books 
'The Homemaker 's Books 
"Th<3 Psychology of the Infant," by Dr. 
Siegfried Bernfeld. Translated by 
Rosetta Hurwitz. Published by Bren-
tonos, New York. 
The mother who enjoys research, who 
has studied psychology and wants to 
study it as applied to her children, as 
well as those who a,re studying child 
care and training, will be interested in 
this new book. 
Dr. Bernfeld carried out several pur-
poses in writing the book. He confines 
himself to a study of the period of in-
fancy from birth to weaning only. He 
has sought to extend his researches in 
this respect back even to primitive be-
liefs and practices. He has also endeav-
ored to show how the Freudian psycho!-
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ogy and other schools of psychology have 
often supplemented each other and are 
not so greatly at variance as they are be-
lieved to be. 
The Freudian point of view is an un-
usual one and an interesting one. If one 
wonders why certain stimuli influence the 
child in a certain way, it is explained. 
Of crying, Dr. Bernfeld said, "From 
the standpoint of an adult, it is an ex-
pressive gesture of the infant . . But from 
the standpoint of the infant, crying is 
instinctive and, like a habit, can be regu-
lated and adjusted." 
Is the child conscious in the first week T 
Some say that it is not, but Bernfeld 
believes that it reacts mentally, whether 
or not it happens consciously. There is 
also an interesting discussion of the place 
that the mother holds in the infant's 
world. 
-Dorothy Parkhurst. 
Politeness is like an air cushion; there 
may be nothing in it, but it eases our 
jolts wonderfully. 
There are two kinds of politeness. One 
saya, "See how polite I am ;" the other, 
"I would make you happy."-Tomlinson. 
~------------------------------·~ 
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The Nook 
THE HUMBLE PHILOSOPHER 
Old black Ann, from her infinite calm, 
Used to say when we'd fume and fret, 
Slow, in a voice like a shepherd's psalm, 
Hands held peacefully, palm to palm-
"There's all tomorrow that ain't touched 
yet." 
It soothed our trouble, we didn't know 
how, 
And helped us reckon mistakes and sor-
rows 
As not eternaL It helps us now, 
When old black Ann of the quiet brow 
Has touched, unterrified, all tomorrows. 
·we've learned at last what she knew so 
long-
That a day is too brief for dark regret; 
And we say to our soul when the hour 
goes wrong, 
We quote to our hearts and it makes them 
strong: 
"'l'hcre's all tomorrow that ain't touched 
yet." 
-Nancy Bird Turner (Inklings). 
Night's candles are burnt out, and jocund 
day 
Stands tiptoe on the misty mountain tops. 
-Shakespeare 
Just whistle a bit if the day is dark 
And the sky be overcast; 
And if mute the voice of the piping 
larks-
Why, pipe your own little blast I 
Paul L. Dunbar 
SUNRISE AND SUNSET 
I'll tell you how the sun rose-
A ribbon at a time. 
The steeples swam in amethyst, 
The news like squirrels ran, 
The hills untied their bonnets, 
The bobolinks began, 
Then I said softly to myself, 
That must have been the sun! 
But how he set I know not, 
There seemed a purple stile 
Which little yellow boys and girls 
Were climbing all the while, 
Till when they reached the other side 
A dominie in gray 
Put gently up the evening bars 
And led the flock away. 
-Emily Dickenson 
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Care for Linoleum 
(continued from page 4) 
show how the light would affect its ap-
pearance at different hours of the day 
and to see whether we would like to live 
with this color. Blue-green curtains of 
drapery oil cloth, bound with orange 
·bias tape, are colorful and practical. The 
walls are now painted a soft cream, one 
part cream paint with one part French 
gray. A map to which we refer fre-
quently was set in the wall and given 
enough coats of clear shellac to protect 
it. This added just enough yellow to 
make the blue water appear the blue 
green of the curtain, the land became 
cream like the walls and the red railroad 
lines became the brick color of the floor. 
The care of such a floor is a joy, if 
you avoid the kinds having the pattern 
brought out by depressed lines, which, 
of course, are hard to keep clean. A 
little gasoline on a cloth may be used 
more conveniently than soap and water, 
but must be used with care if an open 
flame is being used in the room. A thin 
coat of transparent lacquer will prevent 
g1·ease spots. Wax, applied very thin, 
may be used as on any other floor if 
thoroughly polished to prevent slipping. 
A left-over piece of linoleum, cemented 
to a working surface that receives hard 
wear, will not be injured by the heat of 
utensils placed on it. 
The You-ness of You 
(continued from page 6) 
the moment to express herself. The third 
discovery about ourselves is that our re-
pair kits are within; we have 1·esources 
within us to realize all of these demands 
in normal ways. The lock of the kit is 
released only as we come into an under-
Rtanding of our needs and determine to 
have, at any cost, the fullest life. 
One of the demands of life is security. 
It is this desire for security that makes 
.lane seek out some member of an eight 
o'clock with whom she can walk to a nine 
o'clock day after day. Marie, who is home-
sick, has had security all her life, and 
now since she is away from home and 
high school friends she is unhappy. How-
. ever, Jean, who will graduate in June, 
has discovered that the greatest sense of 
security has come to her by betting her 
life on the happiness of the other girls. 
Recognition is another demand. Ger-
trude "goes out" for everything and be-
comes a victim of over-activity, while 
Marie, who hasn't discovered a better 
way, succeeds in being I'Ccognized b;r 
dressing conspicuously. 
One of the great demands of life is 
friends of all ages among men and wo-
men. Sally has never learned the skills 
of friendship, so to satisfy her desire 
for companionship she clings to one of 
the senior girls and makes unreasonable 
demands upon her time and affection. 
For the same reason Margaret cultivates 
a small group of friends, and Edith gives 
up one friend for another to suit her 
different moods. 
It is not the demands for security,, 
recognition, friendship, self-expression, 
responsibility and independence that 
make us dissatisfied with our living, hut 
the immatme ways in which we t1·y to 
satisfy these normal demands. I have 
said the repair kits are within ourselves. 
All of us have experienced in a crisis 
that . we have physical reserve which we 
seldom touch. Most professors are cer-
tain that we have mental reserves, which, 
if called upon, would make us think 
creatively and not memorize compla-
cently. So in this realm of the spirit 
there are resources of power and loveli-
ness and beauty that if drawn upon more 
wisely and more deeply will carry us out 
of the noisy sick room of ourselves aJld 
set us on the high adventme of being 
"persons in the process of becoming." 
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All the promptings of your ambitions 
will find an active workable answer in a 
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We'll appreciate having it, here. 
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Th.ey Do More Than Cook 
Home economics graduates of Iowa 
State College--believe it or not--can 
do more than cook. 
• • • 
Training in group and community leader~ 
ship has this fall become a part of the work 
students in the Home Economics Division 
will undertake. They will not only be given 
practice in making pie~crusts, but will be 
afforded practical opportunity to learn the 
technique of transmitting their knowledge 
and their enthusiasm to community groups 
- women's clubs, 4~H clubs, school so~ 
cieties, and the like. 
The college believes that each gradu-
ate should be equipped to become a 
' ' missionary ' ' in his field. 
IOWA STATE COLLEGE 
AMES 
At the Union 
This Weekend • • • 
Paris-
The Tunic-
Russian tunics are especial-
ly attractive ... and this one 
for two reasons . . . the tunic 
... and because that tunic is 
metai cloth and is caught by 
buttons at the neckline. There 
is a wide selection at $19.95 
... in every line and fash-
ion detail of these lovely 
copies of imports-with their 
dolman sleeves, fringe trim-
mings, tunics, nailhead trims, 
bows and new neckline and 
sleeve treatments-in fash-
ions for every occasion. 
Sketched : Black chiffon 
with pink chiffon and rhine-
;:tone trim, ruffled tiers . . . 
after Patou. 
-And the "Campette" 
... for brisk fall days, 
these genuine lambskin jack-
ets with their snuggly collar s 
and big pockets. In gay nov-
elty colors of red, blue and 
or ange . . . $33. Biege with 
brown trim ... $38. 
Mlun/rer Jlrothers 
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